Bnk. No. A-50
Cook Steward, W-7404-04

MAJCR DUTI ES

Serves as Cook-Steward in charge of the Galley Department operations on board a
seagoi ng, autonated hopper dredge. As such, is responsible for the overal

pl anni ng and supervision of galley crew, and is responsible for the preparation
and serving of appetizing and nourishing neals to the vessel's crew

1. Plans, coordinates, and directs the activities of a small staff engaged in
the preparation and serving of nmeals for the ship's crew Subordinates work
with a wide variety of foods, such as meats, poultry, seafood, vegetabl es,
grains, fruit, etc., and follows nenus and recipes in order to prepare bul k
quantity meals for breakfast, lunch, supper, and special feedings. Cooks are
al so responsible for serving neal s and naintaining galley, food storage, and
nmessing areas in a clean and sanitary condition. Estimates the quantity of food
required for each neal and plans for the utilization of |leftovers to elimnate
waste. Makes work schedul es; prepares the nenus; instructs and trains
subordinates in the preparation of food itens; and ensures the application of
good cooki ng techni ques. Provides technical advice or instruction to

subordi nates i n acconpli shing unusual cooking assignments or in resolving

probl ens not covered by established practices. 2. Takes periodic inventory of
subsi st ence supplies on hand, estinmates requirenents for future needs, and
reports on stores needing repl eni shment, or prepares necessary requisitions and
purchase orders. Keeps records of Galley Departnent operations, and conpil es
and prepares regul ar periodic reports. Mikes cash collections for extra neals
and | odgi ngs furnished official visitors and guests, and prepares report for
forwarding to District headquarters, together with nmoney collected. Checks
l[inens in and out for all nenbers of the crew and prevents unaut horized renova
of linens fromthe vessel. Assures that all crew nenbers are properly supplied
with |inens.

3. Conducts personnel adm nistration by assigning work to subordi nates. Plans
regul ar and emergency work requirements. Initiates or participates in review
and i nprovenent of work methods and structuring of positions. Evaluates results
of work in ternms of econony, sinplicity, and accuracy. Establishes perfornmance
requi renents and prepares regul ar perfornance appraisals. Periodically reviews
job descriptions of subordinates for currency and accuracy. Counsels enpl oyees
regardi ng conduct, |eave, benefits, non-performance and initiates necessary
disciplinary action. Perforns a variety of personnel managenent tasks such as
approving | eave, rating performance, initiating personnel actions, and

i nterview ng and sel ecti ng new enpl oyees; provides or nakes provisions for
training, settles enployee grievances, recomrends disciplinary actions, etc.
Provi des equal enpl oynent opportunity for all enpl oyees supervised regardl ess of
race, color, religion, sex, handicap, age, or national origin; affords
mnorities and wormen full consideration in enpl oyment and personnel policies and
practices.

4. Assures the galley and dining roons are maintained in sanitary condition
Keeps enpl oyees abreast of and in conpliance with pertinent safety regul ations.

Perforns other duties as assigned.

SKI LLS AND KNON.EDGES



I ncunbent is required to possess a U S Coast Quard Docunent w th endor senent
for Food Handler (F.H). Mist possess the ability to manage a crew of enpl oyees
within the parameters of the regul ations. Mist possess the ability to plan
nmenus that are dietetically proper and sel ect menus that enconpass the specia
requi renent of some crewren (i.e., diabetic, lowsalt, etc.). Mist have the
skills and experience to plan for and prepare a wide variety of foods for 30 to
60 persons. Position requires the ability to operate and maintain galley

equi pnent. Has the ability to |l earn and use the procedures associated with
living on a vessel such as firefighting, first aid, and use of life saving

equi pnent .

RESPONSI BI LI TY

Wrks under the general adm nistrative supervision of the Master or, during the
absence of the Master, the Assistant Master. Wrk assignnments include verba

di scussions as to the type of neals desired. |ncunbent has exceptionally w de
latitude for exercising i ndependent judgnent and initiative for planning,
executing, and acconplishing assignments. Consults with superior on matters
requi ring major deviation fromestablished policies. Wrk is reviewed and
evaluated in terns of effectiveness in nanaging the Galley Departnent.

WORKI NG CONDI T1 ONS

Wrk is performed prinmarily in the galley where there is constant exposure to
above average tenperatures. Subject to cuts when working w th power equi pnent
or to burns when working near the range. Subject to falls when food is spilled
on deck, or when the dredge is in rough water

PHYSI CAL EFFORT
I ncunbent is required to exert noderate to heavy physical effort storing and

handl ing gall ey supplies and naterials. Mist possess sufficient agility to
clinb ladders in all sea conditions.



